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Curios  and  Relics 

Books 

Cookbook 


Excerpts  from  newspapers  and  other  sources 

From  the  files  of  the 
Lincoln  Financial  Foundation  Collection 

7/.2oo<).cgS  e>^7o 


Digitized  by  the  Internet  Archive 

in  2013 


http://archive.org/details/curiosrelicsbooklinc_O 


The  cover  of  "Honest  to  Goodness"  features  a  portrait  of  Lincoln  made  of  food, 
the  buttons  on  his  shirt  are  blueberries. 
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s  a  porlrQit  oj  Lincoln  made  ojfuud.  For  example,  his  h 


LOCAL  FLAVOR 

A  cookbook  that  celebrates  Springfield's  famous  son 


by  Gloria  Schwartz 

When  the  Junior 
League  of 
Springfield  be- 
gan work  on  a 

book  as  a  fund-raising  project 
three  years  ago,  they  knew  they 
wanted  a  book  that  screamed 
"Springfield." 

The  cover,  they  hoped,  would 
"tellsomethlng about  Springfield, 
Illinois  and  locally,  really,  play 
up  the  Junior  League,"  explains 
cookbook  chairman  Susan  Helm. 
■'All  the  successful  Junior  League 
cookbooks  have  played  up  region- 
alism." 

The  group  did  extensive  mar- 
ket research  to  find  out  what  im- 
age or  theme  would  best  say 
Springfield.  Farming?  Prairie? 
State  capital?  Midwest?  In  the 
end.  the  League  didn't  have  to 
look  further  than  down  the  block 
from  their  offices  in  the  Corneau 
House  to  their  neighbor  at  Eighth 
and  Jackson. 

"It  was  Lincoln,"  Helm  said. 
The  president's  connection  to 
Springfield,  his  status  as  "one  of 
the  most  revered  American  citi- 
zens around  the  world"  and  the 
Springfield  League's  long-stand- 
ing involvement  with  the  Lincoln 
sites  made  the  choice  of  a  Lincoln 
theme  for  their  cookbook  natu- 
ral. 

Natural,  maybe,  but  not  neces- 
sarily easy.  Lincoln  was  not 
known  as  a  big  eater  and  his  life 
didn't  revolve  around  food. 

The  decision  was  to  turn  to  "an 
art  form  that  is  hundreds  of  years 
old,"  said  Helm. 

Chicago  food  stylist  Joy  Bulli- 
vant  created  the  Lincoln  portrait 
in  food  with  assistance  from 
graphic  designers  Lynn  and  John 
Baumgartner  of  Springfield. 

The  project  took  two  days  and 
the  final  portrait  was  -1  feet  long 
and  2  Vi  feet  wide.  "The  size  of  the 


i  large 


portrait  wi 
scale  becai 

you  couldn't  gel  the  de- 
tail," Helm  said.  "It  had 
to  be  big." 

Bullivant,  a  nationally 
recognized  food  stylist, 
began  the  work  with 
S400  to  S500  worth  of 
food  (some  exotic,  some 
ordinary)  spread  out  on 
a  12-foot  table.  She  then 
experimented  with  the 
various  colors  and  tex- 
tures, discarding,  for  ex- 
ample, an  initial  choice 
of  apple  slices  for  the 
race  in  favor  of  subtler 
brown  rice.  Oriental 
black  beans  were  used 
for  character  lines,  Chi- 
nese cabbage  was  fash- 
ioned Into  a  lacy  collar 
and  the  stovepipe  hat 
was  built  with  popcorn 
and  coffee  beans. 

"By  the  end  of  the 
first  day  they  knew  what 
worked,"  Helm  said. 

The  result  is  exactly 
what  the  League  want- 
ed: "You  see  Lincoln 
first,  then  the  fact  that 
it's  made  of  food."  said 
Helm. 

The  group  hopes  the 
Lincoln  connection  will 
help  sell  the  cookbook 
nationally.  More  than  fTUnea 
2,500  books  were  sold  „nhM* 
before  it  was  ever  off  e 
the  press.  "We've  already  re- 
ceived calls  from  San  Francisco, 
St.  Louis,  Chicago  about  getting 
copies  of  the  book,"  said  Helm. 

The  Junior  League  also  hopes 
tourists  will  pick  up  the  book  as  a 
souvenir  of  Springfield,  as  some 
of  the  food  shots  feature  arli (acts 
owned  by  the  Lincolns,  For  In- 
stance, the  food  photograph  that 
leads  off  the  dessert  section  in- 
corporates a  pair  of  Lincoln's  kid 
gloves,  Mary  Todd  Lincoln's  book 


Photograph  by  Doug  Carr 
e  of  the  recipes  pictured  in  the  "Honest  to  Goodness"  cookbook.  Die  crystal 
i  the  presidential  (rain  that  foofi  Lincoln  to  his  inauguration  in  1861. 


of  sheet  music,  and  sliver  ice 
tongs,  a  gift  to  the  Lincolns  while 
they  lived  in  Springfield. 

The  Junior  League  was  able  to 
"borrow"  such  valuable  Items  for 
the  book  partly  because  the  orga- 
nization, which  has  around  190 
active  members,  is  a  longstand- 
ing supporter  of  the  Lincoln 
Home  and  other  historical  sites. 
The  League  helped  organize  the 
elaborate  reopening  ceremonies 
for  the  refurbished  Lincoln  Home 


',  and  provided  cos- 
tumed interpreters  for  various 
special  events  In  the  neighbor- 
hood throughout  the  year. 

Proceeds  from  the  book  will 
also  go  to  other  League  causes, 
such  as  Moving  Out  Hunger,  the 
community  food  drive  in  the 
spring;  Camp  Coco,  a  camp  tor 
critically  III  children;  Sojourn 
Women's  Center;  and  the  Mini 
O'Beirne  Crisis  Nursery. 

O  continued  on  page  24 
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The  avocado  has 
roots  in  antiquity 


■  Anavocad"  is  iusi  ;i 
Is  it?  Actually,  this 
Ipear-shaped.  touch -skinned  fruit  has 
^  very  ancient  heritage. 

•  Archaeologists  have  found  wall 
paintings  and  artifacLs  featuring  avo- 
cados in  Mayan,  Aztec  and  Peruvian 
■ruins  datins  back  to  291  B.C. 

When  Hernando  Cortes  conquered 
iMexlco,  Spain  gloried  in  Montezu- 
ma's gold,  hul  ttic  avocado  has  meant 
■much  more  lo  posterity. 
;  The  dark  green' fruits  with  Iheir 
[delicate,  nut-like  flavor  are  grown 
-commercially  In  California,  but  Flor- 
ida now  has  more  than  67  different 
[varieties.  , 

■  Henry  Perrine  first  Introduced  the 
ifruit  lo  Florida  in  1833.  The  West  In- 
!dian  variety  common  ,lo  the  Keys  has 
;about  halt  the  fal  content  of  the  Gua- 
■lema  Ian-Mexican  varieties  grown  in 
[California.  Half  a  medium-sized  avo- 
cado has  about  the  same  number  o( 
■calories  as  a  single  serving  ot  lean 


W  teaspoon  sad 

3  tablespoons  sour  cream 

H  teaspoon  onion  juice 

2  teaspoons  lernon  juice 

;  teaspoon  lemon  rind,  grated 

Combine  all  ingredients  and  beat 
until  thoroughly  blended  Chill.  Serve 
with  crisp  carrol,  celery  and  cucum- 

For  a  simple  sandwich,  butter 
whole  wheal  toast  and  add  slices  of 
avocado  sprinkled  with  seasoned 
sail.  You  can  add  sliced  ripe  olives 
tor  additional  color.  Or  try  t 


He 


ins,  17  n 


ierals  and  only  19  calories  per  table- 

;  Your  family  may  feel  the  same 
•way  about  avocados  as  my  niece, 
! Wendy  Frankford,  feels  about  tur- 
;nlps.  She  says,  "I  think  God  made  a 

mistake  when  he  made  turnips  " 
Our  family  was  never  fond  of  the 

fruit,  but  1  still  enjoy  trying  to  use  a 
•few  avocados  in  some  new  ways  each 

'.sionary  friend,  Kathryn  Merrill,  now 
;of  Taiwan,  who  relished  her  family's 
■avocados  Irom  their  California  trees. 
'.They  sold  the  very  profitable  harvest 
;bui  she  loved  the  slices  plain,  with 
;only  salt  3nd  pepper 

Avocados  do  not  ripen  until  the 
ifrult  is  picked  or  (alls  from  the  tree 

■temperature  tor  several  days.  It  in  a 
dhurry,  place  in  a  brown  paper  bag  or 
.'use  a  fruit  ripening  bowl. 

Sprinkling  cul  surfaces  with  lemon 
•  or  lime  juice  prevents  color  change. 
[Wrapping  in  plastic  or  foil  prevents 

-  moisture  loss.  Keep  the  seed  in  the 

■  cut  halves  lo  protect  color  Yes,  you 
[may  freeze  avocados  when  mashed 
[or  pureed,  but  do  arid  a  little  lemon  or 

Raymond's  sister,  Helyn  Howard, 

;of  avocado  inio our  iossed  salads  (her 

-  tavorlle  use)  while  she  and  husband 
'Marsh  visited  us  in  Florida,  but  we 

also  tried  this  Keys  Style  Guacamole 

■  Avocado  is  the  principal  ingredient 

-  in  guacamole.  a  spicy.  Mexican  con- 
[  diment  that's  often  served  as  a  dip  In 

ihe  United  Slales. 


!  Keys  Style  Guacamole 

■  I  cup  mashed  avocado 

'.  I  finch'  chopped  onion  fl  use  our 
[  shallots) 

■  1  cloce  /inch  chopped  garlic 

.  4  lowato.  chopped  and  drained t»r 
',  I  lo  2  tablespoons  tomato  paste 
; 1  f'afapeno  pepper,  finely  chopped 

I  [Jlj./i  Worcestershire  sauce 
[  Ji  teaspoon  olive  oil 
•  I  dash  paprika 
'■    tuJjlL^poon  Key  lime  juice 

[  Combine  ingredients  and  mix  Ihor- 
;  oughly.  Salt  and  pepper  lo  taste. 
•Serve  with  lorlilla  chips,  or  use  to 


Avocado  Open-Facers 

3  tablespoons  mayonnaise  or  salad 
dressing 

I  tablespoon  lemon  juice 

4  slices  whole  wheat  bread,  toasted 
I  avocado  ^peeled  and  sliced 

Leaf  lettuce 

I  tomato,  thinly  sliced 

5  slices  bacon,  crisp 
Thousand  Island  dressing 

Combine  mayonnaise  and  hall  the 
lemon  juice:  spread  on  one  side  of 
each  slice  toasl.  Brush  avocado  with 
remaining  lemon  |uice.  Place  lelluce 
leaf,  lomalo  slices,  and  avocado 
slices  on  toast.  Sprinkle  with  sail  and 
pepper.  Crisscross  2  bacon  slices  on 
each.  Spoon  on  Thousand  Island 
dressing.  Garnish  plate  wilh  relishes. 


Cool  Avocado  Soup 

4  tablespoons  flour 
'A  teaspoon  onion  salt 
H  teaspoon  chili  powder 
2ft  cups  chicken  bouillon 
2  ripe  avocados 
2  teaspoons  lemon  juice 
-i  ..up  light  cream 

Mix  flour,  onion  salt  and  chill  pow- 
der. Add  a  little  chicken  bouillon  to 
form  a  thin  paste,  shr  flour  mixture 
into  rest  of  bouillon.  Stir  over  heat 
until  mixture  comes  lo  a  boil.  Re- 
move from  heat.  Peel  avocado.  Cut 
off  4  slices  for  garnish.  Mash  rest  of 
avocado  Ihrough  a  sieve.  Stir  in 
chicken  bouillon  and  lemon  juice. 
Stir  In  cream.  Pour  into  chilled  cups 
and  garnish  wiih  slices  of  avocado. 

You  can  stir  I  pureed  avocado  into 
1  quart  French  vanilla  ice  cream, 
softened,  then  re-freeze  and  serve 
with  orange  slices  for  garnish.  Or 
slice  your  lirm-ripe  fruits  with  other 
tropical  fruits  and  arrange  on  lettuce 
base.  Ihen  drizzle  with  your  favorite 
fruit  salad  dressing. 


.  If  I  were  makmc  tin*  recipe  :it;.iin. 
[  I'd  add  some  crisp,  crumbled  bacon. 
;  Bui  I  believe  I  prefer  Ihe  Florida 
•  cream  cheese-sour  cream  type  reel- 


;  Avocado  Vegetable  Dip 

;  I  large  (or  2  small)  avocados 

■  4  slices  ciohed  bacc 

■  J  pachagc(8  ounce! 


Wash  the  seed  thoroughly  in  tepid 
waler  and  insert  three  toothpicks  al 
equal  intervals  around  the  sides. 
These  are  to  suppori  it  al  the  top  of  a 
glass  or  cup  of  water  at  room  lem- 
peralure  with  the  bottom  (fall  half- 

Stand  in  a  warm  location,  not  di- 
rect sunlight,  and  maintain  water  lev- 
el. A  mature  seed  should  sprout  In 
Iwo  to  six  weeks  —  so  be  patient.  Seed 
will  crack  when  it  starts  to  grow. 

When  the  stem  has  grown  six  inch- 
es, cut  it  back  halfway  to  stimulate 
bushy  growth.  When  roofs  are  thick 
and  slem  has  leaves,  il  is  ready  to 
plant  with  soil  that  Is  rich  in  humus  in 
al  least  a  10-inch  pot.  Fertilize  it  occa- 
sionally with  a  commercial  liquid  fer- 
tilizer and  water  it  regularly.  It  likes 
moisture  And  never  let  your  plant 
get  chilled  —  even  as  low  as  36  de- 
grees. 


ri.Mf.vjr. 
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If  You  Have 
Windows  Like  These 


We've  Got  You  Covered! 
UP  TO  55%  OFF 

Order  Custom-Crafted  HunterDouglas  Specialty  Blinds. 


•  VERT1CLES 
'  MINIS 

'  PLEATED  SHADES 


'  PLEATED  DUETTES 
'  WOODEN  MINIS 
'  MICRO  MINIS 


CALL  744-6600 

n-Homc  Estimates  or  Phone  Quotes       Visa  &  Mister  Card  Accepted 

CLINCH  4  LESS 
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Don't  give  up  the  taste  of  tomatoes  in  winter  months 


NEW  YORK  <AP)  —  When  rip- 
ened properly  in  the  warmth  of  your 
kitchen,  tomatoes  can  be  fresh  and 
inviting  in  the  middle  of  winter. 

shipped  slightly  underripe.  Take 
them  home  and  put  them  in  a  bowl  or 
on  a  shelf  for  a  few  days  to  ripen. 

If  you're  not  going  to  use  them  im- 
mediately, keep  them  refrigerated 
for  a  day  or  so.  But  be  sure  fo  bring 
them  back  to  room  temperature  be- 
fore using.  Cold  kills  flavor  in  toma- 

Following  are  some  tips  for  using 
fresh  winter  tomatoes; 

•  Foraquicksalsa.comblnediced 
fresh  tomatoes,  chopped  onion  and 
sweet  bell  pepper  with  jalapeno  pep- 
per and  a  squeeze  of  lime  juice. 

•  Halve  fresh  tomatoes;  squeeze 
halves  gently;  fill  wells  with  herbed 
buttered  bread  crumbs;  broil  or  bake. 


Local  flavor 


•  Coat  slices  of  tomato  with  corn- 
meal;  sprlntle  with  salt,  pepper  and 
chili  powder  S.iute  In  a  small  amount 
ol  oil  until  lender  on  each  side. 

•  Refresh  canned  spaghetti  sauce 
with  a  handful  of  diced  fresh  toma- 
toes and  chopped  basil.  Add  a  dash  of 
crushed  red  pepper. 

•  Spoon  frozen  spinach  souffle, 
ttiuwed,  into  hollowed-out  tomatoes. 
Bake  for  about  30  minutes  at  350  de- 

R  •  Spoon  canned  refrled  beans  sea- 
soned with  chill  powder  Into  hol- 
lowed-out lomaloes.  Sprinkle  with 
grated  Cheddar  cheese  and  bake  un- 
til hot. 

•  Forasalad.tosstogetherchunks 
of  tomatoes  with  strips  of  roasted 
peppers,  sliced  pepperoni,  diced 
mozzarelki  and  a  garlic  dressing. 


►  To  n 


n  easy  t< 
i,  fish  nr  pasta,  brieflysim- 


mer  chopped  tomatoes  with  minced 
garlic,  Ihyme,  rosemary  and  a  large 
piece  of  fresh  orange  peel. 

Sweet  and  Sour  Tomato 
Salad 

4  medium  lomaloes 

I  cucumber,  cul  into  'Amch  tliicl; 

slices' J  H  cups) 

'A  cup  cider  vinegar 

(4  cup  sugar 

I  tea spiKiri  ground  ■  tnnamon 
V,  teaspoon  sail 

Use  tomatoes  held  at  room  tem- 
perature until  fully  ripe.  Core  toma- 
toes and  cul  Into  (4 -inch  'hick  slices. 
Arrange  tomatoes  and  cucumbers  on 
a  platter. 

In  a  small  bowl  combine  vinegar, 
sugar,  cinnamon  and  salt:  pour  over 
/e  as  a  salad  with  cot- 
heese  or  as  a  meal  accompani- 
Miikes  i  servings. 


Scandinavian  Tomato 
Salad 

■I  rni-tfii-rri  lomaloes 

1  small  onion,  sliced  in  rings 
to  cup  salad  oil 

J  lo  2  tablespoons  fresh  dill  or  V, 
teaspoon  dried  dillweed 

2  teaspoons  prepared  horseradish 
Vt  teaspoon  salt 

.1  tablespoons  while  vinegar 

perature  until  fully  ripe.  Core  toma- 
toes and  cul  into  wedges  Arrange 
wedges  around  the  edge  of  a  serving 
plalter.  Place  onions  in  center.  Com- 
bine oil,  dill,  horseradish  and  salt; set 
aside  for  10  minutes  for  flavors  to 
blend.  Add  vinegar:  mix  well.  Spoon 


i  Lln- 
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The  book  will  go  on  s 
coin's  birthday,  Feb.  12. 
available  thereafter  at  the  Lincoln 
Visitor's  Center  and  many  book- 

The  book  features  350  recipes, 
whittled  down  from  2,000  originally 
submitted.  League  members  worked 
in  testing  teams  for  over  a  year  l<> 
triple-test  Ihe  recipes  for  reliability 
and  quality.  Many  lessons  —  and  a 
few  pounds  —  were  gained  during 
this  extensive  testing  process,  which 
is  one  of  Ihe  things  that  distinguishes 
a  Junior  League  cookbook  from 
many  other  community  cookbooks 

"We  began  testing  with  regular 
portions  of  food,"  Helm  says.  "Thui 
was  jusl  loo  much  food  —  especially 
the  desserts.  The  dessert  learn  was 
originally  testing  H  desserts  a  week. 
We  reduced  the  portions  to  slivers, 
then  Ihe  number  of  desserts  to  7-8  per 
week." 

Another  thing  testers  learned  to  do 
was  check  for  consistency  in  ingredi- 
ents. "One  cup  nuts  chopped  is  not  the 
same  as  one  cup  chopped  nuts.  We 

Helm.  '  y 

Some  of  the  lessons  were  learned 
the  hard  way.  For  instance,  two  of  the 
volunteers  on  the  bread  testing  team 
didn't  have  much  experience  work- 
ing with  yeast.  "One  gal  killed  the 
yeast  (presumably  by  too  high  heat) 
but  didn't  know  it.  She  waited  24 
hours  for  something  to  happen  and  it 
didn't,"    Helm    recalled.  "Finally 


Where  to  get  'Honest  to  Goodness' 


"'Honest  to  Goodness"  goes  on 
sale  on  Lincoln's  Birthday,  Feb. 
12,  with  a  special  truck  sale  from 
10  a.m.  lo  4  p.m.  at  both  Town  and 
Country  Shopping  Center  and  J.C. 
IVnney's  parking  lot  on  Dirksen 
r.irkway  in  Springfield.  Look  for 
Ihe  Mayflower/Underfanger 
Mning  and  Storage  truck.  Junior 
League  members  will  distribute 
money  saving  coupons  for  S2  off 
the  S19.S5  retail  price  (plus  tax). 

After    Ihe    special  Lincoln's 


Birthday  sale, 
be  available  al  the  regular  price 
at  local  slores  including  Shadid's, 
the  Illinois  Slate  Museum,  J.C. 
Penney,  Book  Emporium,  and 
Afar  in  Springfield;  MarlMann  in 
Decatur;  and  Garlic  Press  in 
Bloomington. 

Or  contact  Ihe  Junior  League 
Cookbouk  office  al  541-5788.  Out- 
side of  Springfield,  use  the  loll- 
free  number;  l-flOO-369-0178,  The 
mailing  address  is  P.O  Box  1736, 
Springfield.  Illinois  62705. 


STEVIE'S 

ORIGINAL 
"LATIN  VILLAGE" 

ITALIAN 
DRESSING  &  MARINADE 


s  told  t 


I  if  I 


hadn't  risen  yet.  It  wasn't  going  to 
Another  lime,  a  testing  member 

blanched  when  she  saw  how  much 
capers  cost.  "She  felt  it  was  too  ex- 
pensive so  she  left  it  out  of  the  caper 
sauce.  Wow,"  said  Helm,  smiling. 
After  the  initial  testing,  Ihe  recipes 


ity,  and  then  reiesled. 

There  are  eight  sections  in  Ihe 
book:  homelown  favorites;  appetiz- 
ers; vegetables  and  accompaniments; 
poultry,  eggs  and  cheese;  soups  and 
breads,  salads;  desserts,  meats  and 
seafood.  Whenever  possible,  ihe  reci- 
pes siress  fresh  ingredienls  over 
highly  processed  foods,  and  ingredi- 
ents native  lo  Ihe  Midwest 

The  price,  $19.95  plus  tax,  is  more 
than  an  average  spiral-bound  com- 
munity cookbook  but  its  larger  for- 
mal, beautiful  photographs  and  the 
superior  quality  control  justify  the 
difference 


this  one. 

The  few  recipes  I  tested  were  all 
good,  unusual  and  easy  to  prepare,  I 
wish  some  of  them  had  a  bit  more 
detail.  For  example,  can  you  freeze 
the  dish?  However,  despite  this  small 
drawback,  it  Is  a  book  that  1  recom- 
mend heartily. 

"There  is  a  tradition  set  by  other 
Junior  Leagues  (around  Ihe  country) 
n|  high-quality  cookbooks  We  have 
tried  lo  uphold  that  tradition,"  Helm 

Hundreds  Of  volunteers  put  inlhou- 
sands  of  hours  producing  the  book. 
"Getting  there  was  a  battle,"  Helm 
admits  "Other  Junior  Leagues  have 
published  spectacular  books  and  we 
have  iried  to  live  up  lo  it." 

Here's  a  sample  of  the  recipes  in 
"Honest  to  Goodness." 

The  pork  country  shish  kebab  was 
excellent  !  did  make  it  a  bit  sweeter 
than  ihe  original  for  my  husband's 
sweet  (ooih. 

Pork  Country  Shish  Kebab 

i  cup*  pineapple  juice 

.'  slices  /resh  ginger  root,  minced,  or 

':  teaspoon  ground 

3  garlic  cloves,  minced 

I  tablespoon  oil 

J  to  3  pounds  porii  loin  or 

tenderloin,  cubed 

J  tablespoon  sugar 

Mlx'julce,  soy  sauce,  ginger,  garlic, 
and  oil  in  a  shallow  container  and  add 
the  meal  Marinate  meat  for  4  to  g 
hours,  turning  at  least  once. 

Skewer  the  meat  and  grill  over  me- 
dium-hot coals  lor  7  to  15  minutes, 
turning  frequently  and  basting  wilh 
needed.  Test  with  knife 


W  teaspoon  freshly  ground  black 
pepper 

1  leaspoon  finely  chopped  omon 
Wcup  sour  cream 

Mix  bread  crumbs,  sesame  seed 
and  margarine;  press  inio  8-inch  pan. 
Chill.  Cream  cheeses  in  lood  proces- 
sor; add  egg,  seasonings,  and  onion. 
Mix  in  sour  cream  until  completely 
blended.  Pour  into  cmst.  Bake  at  325 
degrees  for  40  minutes,  or  until  cen- 
ter Is  set.  Cool.  Cut  into  wedges  or 
squares  and  serve.  Serves  12. 

Fruited  Snapper 

2  fresh  red  snapper  fillets 

K  cup  butter 
Wcup  bluebcrr. 
Hcup  sliced  si 
W  sliced  banar 
V,  sliced  kiwi 

In  large  oven-proof  skillet,  saule 
fillets  in  lime  juice  and  butter  until 
done,  approximately  8  minules.  Ar- 
range fruit  over  lish  and  place  under 
broiler  for  1  lo  2  minutes  to  heat  fruit. 
Serve  al  once.  Serves  X  lo  4. 


SUPERIOR 
QUALITY 


ALASKAN 

WALLEYE  FILLETS 
M.89  LB. 


FRESH  FARM  RAISED 

CATFISH  FILLETS 
®3.99  LB. 


JUMBO  RAW  SHRIMP 

$3.00  OFF  PER  LB. 

■  CALL  AHEAD.  WE  LL 
COOK  IT  FOR  YOU." 


EVERY  DAY  "FREE" 
DELI  SAMPLES 
AU  JUS  PRIME  RIB 
CHOICE  ROAST  BEEF 
HAM  •  CHEESE 


9:30-6:00  MON.-SAT. 
1615  W.  JEFFERSON 
546-3089 


To  n 


It's  the  lirsi  thing  I 
look  al,  as  a  poor  index  can  be  very 
frustrating  Thlsoook  has  a  good  one. 
It  Is  cross-referenced  for  ease  I  can 
tell  if  I  like  a  cookbook  within  a  few 
minules  ol  browsing  through  it  by 
how  many  recipes  mentally  cause  me 
to  say  to  myself.  "I  want  lo  try  Ihis 
one."  I  said  this  to  myself  a  loi  with 


reduced  Ihe  marinade  until  syrupy 
Pour  over  the  cooked  meat. 
Butterfly,  marinate,  rind  grill  an 

easy  dinner  for  a  large  group. 

Herbed  Feta  Wedges 

t'/i  cups  fresh  rye  bread  crumbs 
2  tablespoons  sesame  seed 
IH  tablespoons  margarine,  melted 
*  fjiiiices  (.remit  i_rui".i\  softened 

temperature 
I  egg  beaten 
I  teaspoon  basil 


Not  Just  Another  Lawn  Care  Company 
. . .  Experienced,  Professional  and  Personal 

We  pride  ourselves  on  the  personalized,  friendly  service  we 
offer  each  customer.  Our  office  staff  is  on  duty  full  tune  for 

any  inquiries  you  may  have. 
Call  Today  For  A  FREE  ESTIMATE  And  Detailed  Professional  Analysis. 


iRotttertaton 


If  Your  Honey  Can  't  Do  It  -  Ask  Us 


5-10%  Off 
Materials 


Kitchen  A  Bath 

Remodeling 
Siding  &  Roofing 


Cultured  Marble 
Painting  and 
Wallpapering 


HONEY-DO  HOME  IMPROVEMENTS 

Phone  435-5101  /  Insured 


<%etupto  FburColgateVr-oducts 


fourwatfsto 
great  oral  care 
fori/ourfattii/i/ 
from  Colgate. 


GET  COLGATE  FREE  OFFER 


SAVE  25< 

ON  ANY  COLGATE'  PLUS 
COLGATE'  JUNIOR  OR 
BUGS  BUNNY'"  AND 
FRIENDS  TOOTHBRUSH 


